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PROCESSED FRUIT 
AND VEGETABLE 
INSPECTION 
AT YOUR 
SERVICE 


The U. S. Department of Agriculture makes 
available an impartial, official inspection 
service for processed fruits and vegetables-- 
canned, frozen, dried, and dehydrated. This 
service also covers other processed foods, 
such as jams, jellies, peanut butter, and 
coffee. You can make use of this service to 
obtain inspection on any of these products 
in which you have a financial interest. The 
service is voluntary, offered on a fee-for- 
service basis, through the Fruit and Vegetable 
Division of the Agricultural Marketing Service. 

USDA's inspectors willinspect your product, 
and issue a certificate stating its quality. 
The certification may be based on the official 
USDA Grade Standards which are available for 
most of these products, or on specifications 
written by the buyer or seller. 

Inspection can: 

* Help you determine whether the terms of 
your contracts or purchase orders have 
been met. 

€ Supplement your quality control programs 
through continuous in-process checks-- 
from preparing the raw material to ware- 
housing the finished product. 


* Help you establish the loan value of the 
product. 

* Help settle claims for damage incurred 
in transit or storage. 


U. S. Grade Standards have been developed 
by USDA for some 150 different processed 
fruit and vegetable products. These U.S. Stand- 
ards provide yardsticks of quality--as well 
as a common trading language--for voluntary 
use by the industry. 

Grade A or Fancy means top or best 

quality. 

Grade B, Choice, or Extra Standard means 

good quality suitable for most purposes. 

Grade C or Standard means lower quality 

than Choice or Extra Standard and a 
thrifty buy where appearance is not too 
important. 

If a product carries a grade lable of this 
kind, it must meet the quality requirements 
of the USDA Grade Standards; otherwise, it 
may be judged to be mislabeled. 

Only products that have been packed under 
Continuous Inspection of the U. S. Department 
of Agriculture are permitted to use the prefix 
"U.S." with a grade designation (such as U.S. 
Grade A), or the familiar USDA shield. 


The USDA Grade Standards are designed to: 

* Reflect different quality levels for dif- 
ferent needs. 

* Serve as a convenient basis for sales. 

* Furnish guides for in-plant quality con- 
trol. 

* Form a basis for purchase specifications. 

* Establish a basis for official inspection. 

Copies of the standards are available on 

request, free of charge. 


USDA Grade Standards--for voluntary use-- 
complement other mandatory standards de- 
signed for consumer protection. Minimum 
standards of quality--commonly referred to 
as Food and Drug standards--have been es- 
tablished by the Federal Food and Drug 
Administration for several of the major canned 
fruits and vegetables. These products must 
meet the minimum Food and Drug standards 
or otherwise be labeled to indicate that they 
fail to meet such minimum quality levels. 


For those products for which Food and 
Drug minimum standards of quality have been 
established, the Department of Agriculture 
adopts, as the minimum level for USDA Grade 
C, specifications that are at least as high as 
these mandatory requirements. In establishing 
USDA Grade Standards it is customary to 
have one or more levels of quality above 
minimum Grade C--for example, Grades A 
and B. Thus, USDA provides two or more 
grade levels for marketing purposes and at 
the same time recognizes the minimum man- 
datory standards established by the Food 
and Drug Administration. 


You Can Get Four - Ditfe fer en 
Inspection : . 


You can choose the type of processed fruit 
and vegetable inspection that is tailored to 
your needs from the four different types of 
service available. 


You can request inspection on specific lots 
of processed fruits or vegetables in which 
you have a financial interest. The lots can be 
of any size, and located in processing plants, 
warehouses, or cold storage plants, in pro- 
ducing areas or terminal markets. 


The inspector will check the condition of 
the containers, draw a prescribed number 
of containers from the lot, and examine the 
contents to determine the quality and condition 
of the product. The results of the inspection 
are reported to you on an Official certificate. 


Continuous inspection means that one or 
more inspectors will be assigned to your 
processing plant at all times when it is 
Operating to make continuous in-process 
checks on the preparation, processing, and 
packing operations. This service is made 
available only if your plant meets rigid sani- 
tary requirements for facilities, equipment 
and product. 

Inspectors observe the preparation of your 
raw materials; observe the plant conditions 
under which the product is being prepared, 
processed, and packed; make frequent line 
checks of the quality of your product as it's 
processed; and examine samples of the fin- 
ished products to determine whether they 
meet U.S. Grade Standards or other specifi- 
cations you may set up. 


oS 

The inspector gives you daily reports on 
the grade of the product being packed, as 
well as plant sanitation conditions. 

On the basis of the inspector's verbal and 
written reports, you can take immediate ac- 
tion to correct problems before they become 
serious, and protect the quality of your pack. 

After the inspector finishes his examina- 
tions. and detailed analyses, he issues in- 
spection certificates or other official reports 
showing the results of the product inspection. 

Products packed in any plant operated under 
the continuous inspection program, and in 
compliance with USDA inspection regulations, 
may be labeled with the official USDA marks. 
You may use either the familiar shield with 
the statement "Packed under continuous in- 
spection of the U. S. Department of Agricul- 
ture" or a grade designation with the prefix 
"U.S.", like "U.S. Grade A."" You also may 
refer to continuous inspection in your adver- 
tising and sales programs; however, you 
should submit proofs of the material to the 
Inspection Service for review before you 
use it. 


U.S. GRADE 


PACKED UNDER 
CONTINUOUS 
INSPECTION 


OF THE 
U. S. DEPT. OF 
AGRICULT URE 


This type of inspection service is similar 
to continuous inspection except that the in- 
spector may not be present continuously during 
all operating shifts of the plant. While he is 
on duty, however, he performs the same 
functions as he would under continuous in- 
spection. His primary responsibility is to 
inspect and certify the entire pack as soon 
after it is produced as possible. Products 
inspected by this method cannot carry official 
marks. 

Both types of in-plant inspection service 
may be used to assist plant quality control 
programs, as well as to facilitate sales 
programs. 


You can select your own samples and sub- 
mit them to the nearest inspection office for 
examination. However, inspection certificates 
issued on this type of examination show only 
the grade quality or condition of the samples, 
and make no reference to the quality of the 
lot from which the samples were taken. 
Inspection based on unofficial samples is not 
recommended as a basis for negotiating sales, 
Since there can be no assurance that the 
samples accurately represent the entire lot. 


The average inspector is a college gradu- 
ate. He went through a formal six-month 
training program when he entered the inspec- 
tion service--getting a thorough knowledge 
of inspection techniques through classroom 
theory work and practical on-the-job training 
under an experienced inspection supervisor. 
He géts additional training in the techniques 
of inspecting each new commodity before he 
is authorized to officially inspect and certify it. 


The trained inspector is backed up by 
well-equipped laboratory facilities. Each in- 
spection office is equipped with the latest 
scientific equipment usually needed for ana- 
lyzing the commodities inspected in the area. 
Strategically-located central laboratories are 


equipped to perform even more detailed quan- 
titative analyses on such products as spices, 
diet packs, and specialty packs. Some lab- 
oratories are also maintained to perform 
bacteriological analyses to determine the 
wholesomeness of products and assist in 
product quality control at processing plants. 
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USDA's Processed Fruit and Vegetable In- 
Spection is a service activity. Its major 
purpose is to assist processors in preparing 
better quality products and to provide official 
certification concerning the grade, quality, 
or condition of a product which will be useful 
to all interested parties engaged inthe market- 
ing function. The Food and Drug Administra- 
tion, on the other hand, is a regulatory 
agency--charged with enforcement of the Fed- 
eral Food, Drug, and Cosmetic Act. USDA- 
inspected products are, of course, subject to 
compliance with this Act. Representatives of 
the two agencies strive for a common under- 
standing and evaluation of conditions generally 
relating to food plant sanitation and product 
wholesomeness. 


Processed Fruit and Vegetable Inspection 
Service makes every reasonable check dfring 
plant inspections and finished product exami- 
nations to determine, in addition to the grade, 
that products are wholesome and free from 
deleterious or objectionable substances. A 
certificate of acceptable quality and condition 
is not knowingly issued on a product which 
would fail to comply with Food and Drug 
requirements. 


USDA has developed a number of visual 
aids and color guides to help inspectors in 
uniform interpretation of the various quality 
factors in the U.S. Grade Standards. While 
these were designed primarily for use by 
the Inspection Service, many of them are also 
available to the public. Processors, particu- 
larly, find these visual aids and color guides 
valuable tools in maintaining quality control 
during their processing operations. Among 
the types of visual aids used by the Inspection 


Service are wax models for indicating shape, 
color and types of defects, special plastic and 
glass color comparators, photographic color 
slides, black and white photographs and draw- 
ings. USDA has granted licenses to qualified 
firms to manufacture and sell some of these 
visual aids to anyone interested. You can get 
details on the visual aids available and the 
firms who manufacture them from your nearest 
inspection office. 


Statistical Quality 
Control Plan 
‘Available 


USDA has developed a Variables Control 
Chart Plan, which uses statistical principles 
to measure the various factors that establish 
the quality or value of a product. This plan, 
which is part of the Department's effort to 
integrate new concepts of product control 
with its standardization and inspection pro- 
gram, is available for use by processors. 
You can get details of the plan and find out 
how it can fit into your quality control pro- 
gram by contacting the Washington, D. C,, 
office of the Inspection Service 


Inspection Fees 


Inspection is available to financially inter- 
ested parties on a fee-for-service basis. The 
fees are assessed at specific rates, designed 
to cover the cost of the service. 


How You Can Get Inspection Service — 


You can get inspection service by directing 
a request to the Washington, D. C., office of 
the Inspection Service, or to the field office 
Serving the area in which the merchandise 
is located. 

Addresses of these offices: 


WASHINGTON, D.C. 


Processed Fruit and Vegetable Inspection 
Service 

Fruit and Vegetable Division 

Agricultural Marketing Service 

U.S. Department of Agriculture 

Washington 25, D.C. 


EASTERN DISTRICT 
DISTRICT OFFICE 
Room 866 
641 Washington Street 
New York 14, New York 


934 Appraisers Stores Building 
Baltimore 2, Maryland 


PaO. Box 762 
Easton, Maryland 


Room 208 
Administration Building 
State Farmers Market 
Forest Park, Georgia 


Room 860 
641 Washington Street 
New York 14, New York 


601 U. S. Custom House 
2nd & Chestnut Streets 
Philadelphia 6, Pennsylvania 


Room 307 
79 Exchange Street 
Portland 3, Maine 


Division of Markets 
Processed Food Section 
203 N. Governor Street 
Richmond 19, Virginia 


Genesee Valley Regional Market 


900 Jefferson Road 
Rochester 23, New York 


iO Box: 10163 
Santurce, P. R. 
San Juan, Puerto Rico 


P, O. Box 860 
Winter Haven, Florida 


CENTRAL DISTRICT 
DISTRICT OFFICE 
1020 U. S. Custom House 
610 S, Canal Street 
Chicago 7, Illinois 


Room 3 
Post Office Building 
Albert Lea, Minnesota 


1020 U. S. Custom House 
610 South Canal Street 
Chicago 7, Illinois 


436 Old Federal Building 
Columbus 15, Ohio 


Room 2-1-58 

Federal Center 

74 North Washington Avenue 
Battle Creek, Michigan 


POs boOxo38 
University Station 
Fayetteville 5, Arkansas 


PaO; BoxsLol 
Hammond, Louisiana 


P, O. Box 5 
Humboldt, Tennessee 


P, O. Box 96 
Ripon, Wisconsin 


P. O. Box 102 
Weslaco, Texas 


WESTERN DISTRICT 


DISTRICT OFFICE 

Room 506 

New Mint Building 

133 Hermann Street 

San Francisco 2, California 


324 U. S. Custom House 
Denver 2, Colorado 


3529 East Tulare Street 
Fresno 9, California 


Room 451 

Bendix Building 

1206 Maple Avenue 

Los Angeles 15, California 


P. O. Box 5145 
Salem, Oregon 


B-45, State Capitol Building 
Salt Lake City 14, Utah 


506 New Mint Building 
133 Hermann Street 
San Francisco 2, California 


670 Stockton Avenue 
San Jose 10, California 


Room 207 

Alaska Trade Building 
1917 First Avenue 
Seattle 1, Washington 


2269 East Miner Avenue 
Stockton 5, California 


212 Liberty Building 
Yakima, Washington 


Growth Through Agricultural Progress 


